\° 
‘ 


oa 
—¥. 
<—_ 


f 


OALH 


5 


t 
is 


if 


1 


Desserts 


HONEY BLANC MANGE. Half a cupful of 
honey, four heaping tablespoons of cornstarch, a 
quarter of a eupful of cold milk, two cups of boil- 
ing milk and a pinch of salt. Moisten the corn- 
starch with the cold milk, then add the boiling 
milk and stir until it boils for eight minutes, 
then add the salt and the honey. Divide into small 
wet moids to cool. Turn out, sprinkle a few 
chopped nuts ever the top and serve with cream. 


PEACH CHARTREUSE. The economy of using 
up a portion of a jar of canned fruit may be prac- 
ticed in making this wholesome dessert. One cup- 
ful of peach puree, two cups of milk, one table- 
spoon and a quarter of gelatin, four tablespoons 
of sugar and the strained juice of half a lemon. 
Put the gelatin, sugar and milk into a saucepan, 
then dissolve over the fire. Rub sufficient canned 
peaches through a sieve to obtain one cup of the 
pulp; add to the lemon juice and dissolve gela- 
tin. Stir occasionally until cool, and set it in 
a wet ring mold. When firm turn out. Serve 
with halves of peaches in the center. 


NUT FRUIT CHEESE. One cup of chopped 
hickory nut meats, one cup chopped pine nuts, six 
bananas, a quarter of a pound of chopped dates and 
half teaspoon of salt. Peel and mash the bananas 
and add them to the other ingredients, then turn 
the mixture into a buttered mold, cover with but- 
tered paper and steam steadily for three hours. 
Turn out and when cold decorate with a meringue 
made of three whites of eggs and three tablespoons 
of sugar, and dates stuffed with chopped nuts. 


Serve in slices. 

SUNFLOWER JELLY. Make a quart of orange 
jelly and line a chilled mold. Decorate the bottom 
of the mold with a sunflower, using raisins for 
the center and petals of orange skin, cooked in @ 
syrup of sugar and water. When these are firm 
add the rest of the jelly and set away to harden. 
Unmold carefully and garnish with orange slices. 
Serve with whipped and sweetened cream. ~ 


BANANA CREAM. Cover the bottom of a plain 
mold lightly with lemon gelatin, and lay in slice 
of banana. When cool add a layer made by beating 
lightly together one cup each of the cooled gelatin 
and cream, adding half a cup of sugar, and two ban. 
anas, which have been pressed through a Sieve, 
When firm, pour in again a thin layer of the lemon 
gelatin, having first placed slices of banana around 
the upper edge of the mold. When set unmold and 
serve with custard sauce. 


RASPBERRY CROQUETTES. Wash half a cup 
of rice, add half a cup boiling water, half a tea- 
spoon of salt, and steam until the rice has ab- 
sorbed the water. Then add half a pint of scald- 
ed milk, stir, cover and steam until the rice is soft. 
Remove from the fire, add two’ tablespoons of sugar, 
the grated rind of half a lemon, one tablespoon of 
butter, and the yolks of two eggs. Cool, shape 
into croquettes, dip in beaten egg, toss in fine 
breadcrumbs, fry in smoking hot fat, and drain. 
Press a few ripe raspberries into each croquette. 
Serve with mashed raspberries. 


COCOA DESSERT. Mix half a cup of cocoa with 
four tablespoons sugar, add yolks of two eggs, one 
cup cream and a quarter of an inch of cinnamon 
stick; cook in a double boiler until it begins to 
thicken. Add two tablespoons of gelatin dissolved 
in # quarter of a cup of boiling water, a pinch of © 
salt, a-teaspoon and a half of vanilla and whites 
of eggs stiffly beaten. When cool add two cups 
and a half whipped cream; strain into a wet ring 
mold. Serve with whipped cream in center. Dec- 
orate with chopped nuts and cherries. 


BANANA OMELET. Beat the yolks of six eggs 
with two tablespoons of sugar; add one banana 
rubbed through a sieve, two tablespoons of cream, 
two tablespoons flour, a pinch of salt, and the stiff- 
ly beaten whites of the eggs. -Pour into a hot 
buttered skillet, cover and cook slowly until al- 
most ready, then remove the cover and put into 
the oven to brown. Turn out onto a heated platter, 


sprinkle with powdered sugar and serve with 
Sliced bananas. 


. 


HONEY APPLES. Pare and eore eight sweet 
apples. Cook with one cupful of strained honey 
and a pint of water. Add more water if necessary, 
as sweet apples require long cooking. Reduce the 
syrup to a half cupful and roll the fruit in it. Pour 
the remaining syrup into the cavities. 


| APPLE DESSERT WITH CUSTARD SAUCE. 
Pare and halve tart apples, core, making a good- 
‘sized cavity in each half. Make a syrup with two 
cups of sugar, and two cups of water. Boil about 
ten minutes before adding the apples, then cook 
them slowly until they are tender and transpar- 
Take out apples and drain and arrange in 2 
‘dish with the cavities up, fill these cavities with 
‘orange or strawberry marmalade mixed with a few 
chopped nuts. Add to the syrup in which the ap- 
ples have been cooked enough water to make a pint 
of liquid, flavor with lemon extract. Dissolve a 
tablespoon of gelatin or jelly powder in a little 
eold water, and stir into the hot syrup. If pink 
gelatin is not used, color pink with red fruit col- 
oring. Pour the jelly over the apples in the dish. 
When cold and firm, turn out and .serve with a 


‘soft custard sauce. 


CHERRY ROLY POLY. Two cups of flour, half 

'a teaspoon of salt, three teaspoons baking powder, 
three tablespoons of butter, one cup of milk, and 
la half pound of stewed cherries. Mix the flour, 
salt and baking powder; rub into it finely the but- 
| ter, and mix to a stiff paste with the milk. Roll 
ng shape to the thickness 


/out the pastry in an oblo 
of a quarter of an inch. Have the cherries stoned 


and well drained. Lay them over the surface of 

the paste and dredge a little flour lightly over. 

Brush around the edges with water and roll. 
4 Tie it in a scalded and floured cloth and boil the 
pudding for one hour and a half. Then remove the 
cloth, place the pudding on a hot dish, and serve 
with it the following sauce: Blend one tablespoon 
of butter with one tablespoon of cornstarch, then 
add three-quarters of a cup of cherry juice, a quar- 
| ter of a cupful of boiling water and two table- 
| spoons of sugar. Stir and boil for five minutes. 


ent. 
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ORANGE AND BANANA JELLY. Fill 4 wet | 
ring mold with orange jelly. At serving time, un- 
mold. and decorate with slices of banana; fill the | 
center with whipped cream and garnish with a/| 


candied cherry. | 


CUP CUSTARD. Heat one pint of milk in a dou-| 
ble boiler. Beat two large eggs, or three small | 
ones, until smooth; add a quarter of a cupful of | 


sugar and a bit of salt. Strain into cups, which | 


have been buttered, and put a grating of nutmeg | 
in each. Set the cups in a pan of warm water in 
a moderate oven. Cook for fifteen minutes or 
longer, according to the size of the cups. A slight 


puff in the center indicates that the cooking is | 


complete. 


PRUNE SOUFFLE. Take one pound of prunes, 
wash in several waters, and then soak overnight 
in enough warm water to cover. Place over the 
fire in the morning with half cup of sugar and 
simmer slowly until they are soft and tender; 
stone and pass through a sieve. Crack the pits, 
and chop the kernels fine, and add to the prune 
pulp. Beat the whites of three eggs very stiff, 
and fold in. Place in a baking dish and bake for 
about twenty minutes, or until puffed up, and the 
whites of the eggs set. Have the oven a moderate 
heat. May be served with whipped or plain cream 
or with a sauce. 


PRUNE BROWN BETTY. Two cups of entire 
wheat bread crumbs, one pound of prunes, one cup 
of brown sugar, ground cinnamon and nutmeg, 
three tablespoons of butter, one cup of hot milk. 
Grease a baking dish and sprinkle it thickly with 
bread crumbs. Add a layer of prunes, which have 
be2n either simmered until tender or soaked in 
warm water until soft enough to remove the pits. 
Next add a little sugar, then butter and spices. Pro- 
ceed in this way until all of the ingredients are us- 
ed, having bread crumbs dotted with butter for 
the last layer. Pour the milk over these dry 
crumbs; set aside for half an hour, so that the 
crumbs may absorb it; then bake until the top is 
crisp and brown. 


PEARS A LA POLONAISE. . Butter a ring mold. 
Boil three cups of milk. Sprinkle in three table- 
spoons of farina, boil slowly until thick, let cool, 
add two well-beaten eggs, two tablespoons of sugar 
and one teaspoon of vanilla. Pour into a wet ring 
mold, twist buttered paper over the top, steam 
gently for one hour. Turn out and brush over 
with two tablespoons of melted apricot preserves. 
Put stewed pears around the border, fill with sweet- 
ened whipped cream and decorate with blanched 
almonds. 


APRICOT SOUFFLES. One cup apricot puree, 
one teaspoon lemon juice, two tablespoons apricot 
syrup, whites of three eggs, one tablespoon gelatin, 
half.a cup whipped cream, two tablespoons sugar. 
Prepare puree by rubbing canned apricots through 
a sieve. Use a little syrup with the apricots, and 
do not make the puree too thick. Dissolve the gela- 
tin in two tablespoons of syrup and strain into the 
puree. Add lemon juice, sugar, beaten whites of 
the eggs and cream. Divide into dainty dishes, and 
when set, place half an apricot on top. 


BAKED STUFFED APPLES. Take large sweet 
apples or semitart apples, peel and core. Remove 
part of the flesh of the apple with the core. Mix 
together in the following proportions: One-half cup- 
ful chopped dates, half cup chopped raisins, half 
cup chopped nut meats, half cup sugar, half tea- 
spoon cinnamon. Fill this mixture into the cavities 
of the apples. Place the apples in a baking pan, 
add a little water and bake until tender. These 
are delicious served with plain or whipped cream, 
or with a custard sauce. 


CARAMELED APPLES. Six green apples, one 
cup brown sugar, two tablespoons of butter, one- 
third cup of water. Core and halve the apples. Lay 
them, cut side down, in a stew pan or frying pan, 
sprinkle the sugar over them; then add the butter 
and the water. Cover and cook over a slow fire 
until the apples are tender and the sugar and but- 
ter have formed a caramel sauce. Serve hot by 
themselves, or as an accompaniment to plain boiled 


rice. 


PINEAPPLE SPONGE. One cup of pineapple 
juice, one cup water, one tablespoon lemon juice 
two tablespoons gelatin, four tablespoons sugar, 
whites of four eggs. Dissolve gelatin in water, 
add sugar, lemon and pineapple. Beat whites of 
eggs stiffly, then gradually beat in the gelatin. 
When setting, pour into a wet mold. Decorate 


with pineapple. 


ORANGE PUFFS. One cup of flour, two tea- 
spoons of baking powder, half teaspoon of salt, 
fourth cup of sugar, half cup of milk, one egg, 
one teaspoon of butter, one orange, one teaspoon 
of grated orange rind. Sift the flour, baking pow- 
der, salt and sugar into a bowl; add the milk, but- 
ter, orange rind, and the well-beaten egg. Brush 
four warm custard cups with butter, and put a 
spoonful in each. Bake in a hot oven for fifteen 
minutes. Serve hot with orange sauce. 


LEMON CRUMB PUDDING. ‘Two cups of dry 
bread crumbs, two cups of hot milk, three-fourths 
eupful of sugar, three tablespoons lemon juice, one 
teaspoon of grated lemon rind, one egg, a pinch 
of salt, one teaspoon of butter. Put the crumbs in 
a bowl: pour over the hot miik; add the salt, the 
esg, well beaten, the grated rind of the lemon, and 
the lemon juice, and mix well. Brush a baking 
dish with a little butter; put in the mixture, and 
bake for forty minutes in a slow oven. Serve 
plain or with a hot lemon sauce. J 


DAINTY FIG TARTLETS. Half pound of dried 
figs, three tablespoons sugar, two eggs, three- 
fourths pint of water, half cup of chopped English 
walnut meats, a few drops of lemon juice, some 
pastry. Line some tartlet tins with pastry. Cut 
the figs into small pieces and simmer them in the 
water for half an hour, then add one tablespoon of 
the sugar. Remove from the fire and cool, then 
add the nut meats and the yolks of the eggs, well 
beaten. Divide the mixture into the prepared tins 
and bake in a hot oven until ready. Make a merin- 
gue with the whites of the eggs, the remainéer 
of the sugar and the lemon juice. Spread on the 
top of the tartlets and brown slightly. 
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PINEAPPLE SNOWBALLS. Line buttered cups 
with a layer of hot boiled rice. Place in the center 
shredded and sweetened pineapple. Cover with a 
layer of the rice, then steam for forty minutes. 
Turn out and serve with grated pineapple. 


RHUBARB CHARLOTTE. Rhubarb, bread, sugar 
butter. Line the bottom and sides of a deep dish 
with inch thick slices of bread, then fill the center 
with alternate layers of diced rhubarb, sugar and 
bread; dot the top with a few bits of butter and 
bake in a moderate oven one hour. 


JELLIED FIGS. One cup of stewed figs cut in 
small pieces, one cup of fig juice, one tablespoon of 
eranulated gelatin, juice of half a lemon, one- 
ihiré ecupful of sugar. Soak the gelatin a few min- 
utes in a little water, pour the boiling hot juice 
over the gelatin, add sugar and lemon juice, stir 
till dissolved, add the figs and pour into a mold. 
Set on the ice to harden, stirring once or twice 
to prevent the figs from setting to the bottom. 
Serve with whipped cream. 


NUT AND MACARONI PUDDING. A quarter of 
a pound of macaroni, three heaping tablespoons of 
chopped nut meats, two cups of milk, two table- 
spoons of sugar, two tablespoons butter, three eggs, 
erated rind of half a lemon and a little grated nut- 
meg. Boil the macaroni until it is tender, drain and 
add to it the eggs, well beaten, with the other in- 
wyredients. Pour into a buttered mold, cover with 
a buttered paper and steam for an hour. This may 
be served with fruit sauce if desired. 


QUICK FRUIT PUFFS WITH CARAMEL SAUCE. 
One cup flour, two teaspoons baking powder, half 
teaspoon salt, one teaspoon melted butter, one-third 
cup milk, one egg, two bananas, or one cup of 
fruit of choice. Sift the flour, baking powder and 
salt into a bow!; add the milk, the egg well beaten 
and mix well. Brush four custard cups with but- 
ter, put a teaspoon of batter into each cup, then 
half of a banana and two teaspoons of the batter 
over the banana. Set the cups into a pan of boil- 
ing water: cover, and steam for fifteen minutes. 
Turn out on individual dishes. Serve with cara- 
mel sauce. 


GERMAN APPLE PUDDING. One egg, one cup- 
ful of milk, one tablespoon of melted butter, two 
teaspoonfuls of baking powder, two cupfuls of flour, 
salt to taste, half cupful of brown sugar, one tea- 
spoon of powdered cinnamon, some quartered ap- 
ples. Let the egg be beaten without separating, 
then add the milk, melted butter, flour, baking pow- 
der and salt, stir well and pour into a buttered, 
shallow pan. Press into the mixture the quarter- 
ed apples, dust with the brown sugar and the cin- 
namon. Bake until the apples are tender. Serve 
with cream. 

PEACH RAMEKINS. Dried peaches, as a gener- 
al rule, are so brown and unappetizing that they 
are unwelcome. However, by dint of proper cook- 
ery they become succulent and tender, and may be 
used in many ways. Ceok half a cupful of rice 
in milk with a quarter of a cupful of candied 
orange peel, and half a teaspoon of salt, until the 
kernels are soft. Then stir in a quarter of a cup 
of sugar. Half fill buttered ramekins, place a 
peach in each, add a little more rice, and pile on 
top a meringue made of the whites of three eggs, 
three tablespoons of powdered sugar and a few 
drops of orange extract. Brown in a moderate 
oven and serve with orange sauce if desired. A 
large baking dish may be used in place of the 
ramekins. 


DRIED PEAR SHORTCAKE. Make the short- 
eake mixture of three cups of bread flour, four 
teaspoons of baking powder, one tablespoon of sug- 
ar, one teaspoon of salt, four tablespoons of but- 
ter—or three tablespoons of lard—and one cup and 
a quarter of milk. Bake in two layers. Put to- 
gether with four cups cooked pears, which should 
be heated, and serve with a sauce made of thick- 
ened pear juice and whipped cream, or with golden 
marshmallow sauce. In the latter case decorate 
the shortcake with whole marshmallows. ‘To make 
marshmallow sauce, simmer together one cup of 
brown sugar and one cup and a quarter of boiling 
water for twenty minutes. Then pour the syrup 
on one cup of quartered marshmallows. Beat well, 
add a few drops of vanilla and serve at once. 
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MARSHMALLOW _ FIGS. Wash pulled figs 
and let stand for twenty-four hours in water suf- 
ficient to cover. In the morning cook in the same 
water in a double boiler until tender, adding a little 
candied orange peel. When done remove the figs 
and simmer down the syrup directly over the fire. 
Cut a slit in each fig and insert half a marshmal- 
low. Arrange in high sherbet glasses, pour over the 
syrup and serve very cold, with or without whip- 
ped cream. 


APPLE CHARLOTTE. Cut some slices of stale 
bread about a quarter of an inch thick and cut 
them out into small rounds; fry them in hot but- 
ter to a light brown color; then line a plain but- 
tered mold with the rounds of bread. Peel and 
core one pound and a half of apples; stew them 
with half a cup of sugar, half a teaspoon of cinna- 
mon and two cloves; remove from the fire when 
soft and stir in the yolks of two eggs; pour into 
the prepared mold and cover with a round of 
bread fried and cut just the size of the top of the 
mold. Bake in a moderate oven for forty min- 
utes. This is delicious served with cream. 


LEMON PUFF PUDDING. Four eggs, five ta- 
blespoons of sugar, juice and rind of one lemon, 
two tablespoons of boiling water. Beat the yolks 
of four eggs smooth with two tablespoons sugar. 
then stir in the juice and the grated yellow rind 
of a large lemon; add two tablespoons of boiling 
water, and cook in a double boiler, stirring con- 
tinually until it is like thick cream. (If one is in 
a hurry, this cream may be cooked in an ordinary 
sauce pan.) Beat the whites of the eggs until 
stiff, then beat in three tablespoons of sugar. When 
this is stiff like a meringue it is to be beaten into 
the yellow mixture while the latter is hot. Cook 
just enough to keep the whites from falling. Stir 
constantly until cool. The whole looks like a yel- 
low puff ball. Serve with cake or crackers if 
used as a pudding. This rich but delicate pudding 
may be served as a sauce to pour over plain loaf 
cake. Lay slices of cake in a plate and dress with 
the pudding. It also makes a delightful sauce for 
baked apples. 


MARMALADE PUDDING. Half a pound b 
crumbs, six ounces of chopped suet, six tableshoene 
of orange marmalade, two eggs, one lemon thes 
ounces of candied orange peel and half a cup mill, 
Mix the bread crumbs with the suet, add the strain. 
ed juice of the lemon, the marmalade, milk the 
eggs well beaten, and the peel cut into small pieces 
Steam in a buttered mold for three hours. : 


PRUNE PUDDING. One cupful and a half of 
pitted prunes, three tablespoons of honey, three 
tablespoons of melted butter, one egg, one cup of 
buttermilk, one teaspoon of baking soda, half a cup 
flour, half teaspoon of salt, half teaspoon of al- 
mond extract and one cup of rolled oats: Mix all 
together, pour into a buttered mold, cover with a 
buttered paper, and steam for two hours and a’ 
half. Turn out; decorate with stars of whipped 
cream flavored with one teaspoon of vanilla and 
half a teaspoon of lemon extract. Serve with hot 
milk. 


SOUFFLE PUDDING. Grate very finely a small 
loaf of stale white bread, add twelve large cooked 
prunes (drained and chopped), three tablespoons 
of powdered sugar, one salt spoon of cream of tar- 
tar and half a cupful of hot milk. Beat the mix- 
ture hard and then stir in lightly the stiffly whip- 
ped whites of four eggs. Pour immediately into 
buttered souffle cups and bake in a moderate oven 
for thirty minutes. Serve in the cups as soon as 
they are taken from the oven with a custard sauce 
made from the yolks of the eggs. : 


BANANA PUFF PUDDING. One ecupful of flour, 
a pinch of salt, half cupful of milk, two-thirds 
cupful of brown sugar, one teaspoonful of baking 
powder, two eggs, three bananas, juice of half a 
lemon. Sift the flour, salt and baking powder into 
a bowl, beat and add the eggs, then add the milk 
so as to form a light batter. Peel, scrape and cut 
the bananas into slices, squeeze the lemon juice > 
over them and let them stand for ten minutes. 
Grease a baking dish, pour the batter into it, 
ther put in the fruit and sprinkle with sugar. Bake 
in a moderate oven for half an hour and serve with 


a hot, sweet sauce. 
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BROWN SUGAR SAUCE. One cupful of brown 
sugar, juice of one lemon, one cupful of water, 
one egg. Cook the sugar and water together until 
they form a heavy syrup, pour this over the egg 
which hay previously been well beaten, then re- 
turn to a double boiler and cook over hot water 
for a moment. Just before serving, add the lem- 
on juice, pouring this in slowly and beating all 
the time it is being added. 


STEAMED CHOCOLATE PUDDING. Two squares 
of chocolate, one egg, half cup of sugar, one cup 
of milk, two cups of flour, one tablespoon of but- 
ter, two teaspoons of baking powder, half teaspoon 
of vanilla extract, hard sauce. Cream the butter 
and sugar together, add the egg, well beaten, the 
milk, flour, baking powder and vanilla extract, and 
the chocolate melted. Pour into a buttered mold, 
cover with buttered paper and steam steadily for 
two hours. Turn out, decorate with a star of 
whipped cream and serve with hard sauce. 


COFFEE PUDDING AND SAUCE. Mix two beat- 
en eggs with half a cupful of sugar, a pinch of salt 
and three-quarters of a cupful of cold coffee, and 
cook in a double boiler until the mixture thickens. 
Chill, add half a cupful of whipped cream. Serve 
cold. For coffee sauce, cream together with a 
wooden spoon the yolks of two eggs and one table- 
spoonful of sugar. Heat half a cupful of coffee 
and half a cupful of milk in a saucepan, and pour 
it slowly onto the yolks of eggs. Return to the 
saucepan and stir until the sauce begins to thicken. 


COCOANUT PUDDING. One cocoanut (grate it 
or run it through a grinder), half ecupful of bread 
crumbs, half pint of milk, half cupful of ‘sugar, one 
tablespoon of butter, two eggs. Soak the bread 
crumbs in the milk for an hour; or, if you want 
it quickly, pour boiling water over the crumbs, let 
them drain, then add the milk. Cream the sugar 
and butter together, the eggs, well beaten but not 
separated. Mix all the ingredients together. Grease 
a baking dish with butter, put in the mixture, set 
the dish in a pan of hot water, bake in a moderate 
oven until a silver knife comes out clean. Let cool 
gradually, and eat when cold. 
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COCOANUT PUDDING. To two cupfuls of fresh- 
ly grated bread crumbs, add a cupful of flour, a 
cupful of dried cocoanut, a teaspoonful of orange 
juice, the juice of half a lemon, half a cupful of 
powdered sugar and three eggs (whites and yolks 


beaten separately). Turn into a buttered mold and © 


steam for an hour and a half. 


INDIAN APRICOT PUDDING. Pour three pints 
of scalding milk onto a pint of sifted Indian meal: 
stir in two tablespoons of sugar, one teaspoon 
of salt, two tablespoons of melted butter and one 
teaspoonful of almond extract. Add twelve juicy 
apricots, pared and sliced thin. Turn into a but- 
tered pudding dish and bake in a moderate oven 
for three hours. Serve with butter and sugar. 


PUDDING A LA ROYAL. Six ounces of bread 
crumbs, one cupful of thick cream, half a can of 
apricots, two tablespoons of browned bread crumbs, 
three tablespoons of sugar, one teaspoonful of vanil- 
la extract, three eggs, and a quarter of a teaspoon 
of salt. Whip up the cream until stiff, then add 
the yolks of the eggs, the salt, sugar, vanilla and 
the whites of the eggs, beaten to a stiff froth. 
Butter a mold and dust it with the browned bread 
crumbs, put in a layer of the white bread crumbs, 
then a layer of the apricots and some of the mix- 
ture; continue this until the mold is full. Bake 
for thiry minutes. Serve decorated with whipped 
and sweetened cream. 


GINGER BREAD APPLE PUDDING. Six apples, 
half cup of sugar, half teaspoon powdered cinnamon, 
one cupful of molasses, half cupful of butter, half 
cupful of boiling water, one teaspoonful of baking 
soda, half teaspoonful of powdered ginger, a pinch 
of salt,, A sweet pudding sauce or some whipped 
cream, flour. First peel’and slice the apples, then 
add the sugar, salt and cinnamon to them and 
place in a buttered pudding dish. Melt the butter 
and add it to the molasses with the ginger, the 
soda dissolved in a very little boiling water, and 
enough flour to make a thin batter. Pour this 
mixture over the apples and bake in a mederate 
oven for half an hour. Serve with whipped cream 
or a sweet pudding sauce. 
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RHUBARB TARTS. Rhubarb, currant jelly, tart 
shells, meringue. Prepare tart shells of good puff 
paste; fill with stewed sweetened rhubarb, cover 
with meringue, return to the oven and brown del- 
icately. Drop bits of currant jelly over them and 
serve. 

CHOCOLATE PUDDING. To a quart of boiling 
milk, allow a pint of grated bread, beating well be- 
fore adding the other ingredients. Then stir in 
one small cupful of sugar, three eggs and two 
squares of unsweetened chocolate. Flavor with a 
secant half teaspoonful of salt, one teaspoonful of 
vanilla extract and a little ground cinnamon; pour 
into small custard cups and bake (set in a panful 
of hot water) for thirty-five minutes in a moderate 
oven. 


COTTAGE PUDDING. Put one tablespoonful of 
gelatin into a sauce pan with one cupful of milk. 
Mix one tablespoonful of cornstarch with two ta- 
blespoons of sugar and half a cupful of milk, then 
add to the gelatin and cook for five minutes, stir- 
ring all the time. Remove from the fire, add the 
well-beaten yolks of two eggs, a pinch of salt and 
half a teaspoonful of almond; mix and pour into 
a wet mold. Turn out and decorate with whipped 
cream and preserved cherries. 


STEAMED APPLE PUDDING. Four thin slices 
of bread, buttered, four cupfuls of sliced apples, 
half cupful of brown sugar, one-fourth teaspoonful 
of salt, half teaspoon of cinnamon, or one-fourth 
teaspoon of grated nutmeg. Put half the apples 
in the bottom of a baking dish or pudding pan; 
then add half the sugar, and dust with cinnamon 
and a little butter; then add the slices of buttered 
bread (only one layer of bread); the rest of the 
apples, the sugar, cinnamon and salt. Cover, and 
set in a pan of boiling water for_one hour, or until 
the apples are tender. If the pan will fit, it may 
be put over the pot in which the meat or vegetables 
are being cooked, thereby saving fuel if gas is 
being used, or it may be put in a moderate oven, 
covered, for twenty minutes. Remove the cover, 
and bake the pudding for twenty minutes long- 
er, or until the apples are tender. 
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FOR GARNISH OR SEASONING. Twist tight. 
ly sprigs of parsley and cut fine with a sharp 
knife; dry and keep in a glass jar to use when you 
have no fresh parsley. 

COFFEE CUSTARD. For each cupful of milk 
tie one tablespoonful of dry coffee loosely in a piece 
of cheese cloth, and heat with the milk in a double — 
boiler. Proceed farther as with the plaix custard 
above. 

FROZEN APRICOT PUDDING. Make a custard 
of one pint and a half of milk, the yolks of eight 
eggs, one ounce of sugar and a pinch of salt. 
Strain through cheese cloth and add four ounces 
of chopped almonds and two of apricot marmalade. 
When cold, mix thoroughly with half a pint of 
eream whipped very stiff and four ounces of 
crumbled macaroons. Put into a mold with a lit- 
tle marmalade hidden in tke center, and freeze. 
Garnish with blanehed almonds and whole maca- 
roons. 


NUT AND TAPIOCA PUDDING. One and a half 
eups of tapioca, two and a half cups of sugar, one 
cup of chopped nut meats, one can of pineapple, 
strained juice of one lemon, strained juice of one 
orange, whites of two eggs, whipped cream. Cover 
the tapioca with cold water and allow it to soak 
overnight. Put it into a sauce pan with the sugar 
and allow to cook until clear, then add the nut 
meats, orange juice, lemon juice and the syrup 
from can of pineapple. Fold in the stiffly beaten 
whites of the eggs. Serve cold with whipped cream. 


RHUBARB CHARLOTTE. One pint of stewed 
rhubarb, two cupfuls of bread crumbs, four table- 
spoons of chopped suet, six tablespoons of sugar, 
two tablespoons of butter, grated nutmeg to taste. 
Butter a fireproof pudding dish. Mix the bread 
crumbs, sugar, suet and grated nutmeg together. 
Put half of this mixture into the dish, pour in 
the stewed rhubarb, then put the remainder of 
the mixture on the top. Dot with tiny bits of the 
butter, and grate a little nutmeg over the top. 
Bake in a moderate oven for about one hour. Serve 
with hot milk or a sweet sauce. Any fruit may be 
substituted for the rhubarb. 
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SAUCE FOR RHUBARB PUDDING. Half cup 
one cup powdered sugar, creamed, then add 


butter, : . 
by degrees one egg beaten light, and just before 
: g, beat in three tablespoons of boiling water. 


servins 

ORANGE SAUCE. One tablespoonful of corn- 
starch, two tablespoonsful of sugar, four table- 
spoons of orange juice, one cupful of water, a pinch 
of salt. Boil the water; add the cornstarch, which 
has been wet with a little cold water; boil for five 
minutes; add the sugar, salt and orange juice; 


eolor with caramel. 

TOMATO AND CORN PUDDING. One cupful of 
eooked corn, one cup of sliced or quartered raw 
tomatoes, four tablespoons butter, four tablespoons 
bread crumbs, one teaspoon of sugar, and season- 
ing of salt and pepper. Mix and pour into a but- 
tered baking dish. Sprinkle a few bread crumbs 
over the top, dot with small pieces of butter and 
bake for half an hour in a moderate oven. Serve 
hot in the dish in which the pudding was cooked. 


GRAPE TAPIGCA. One cupful of tapioca, one 
quart of grape juice, half a cupful of sugar, two 
eggs and one teaspoonful of vanilla. Soak the 
tapioca in cold water, to cover, overnight. In the 
morning put the grape juice and tapioca in a dou- 
ble boiler and cook until the tapioca is clear. Beat 
the yolks of the eggs and the sugar together until 
light; then beat the whites to a stiff froth, stir 
into the yolks and sugar, add to the tapioca, and 
stir and boil for one minute. Remove from the 
fire, add the vanilla and pour into a wet mold. 
Serve with whipped cream. 

RHUBARB PUDDING. Rhubarb, slices bread, 
three-fourths pint of custard, lemon rind, sugar. 
Use for this slices of bread, rhubarb, lemon peel, 
sugar to taste and three-quarters of a pint of cus- 
tard, Butter a pudding basin and line it with 
slices of bread cut thin, from which the crust 
has been removed. Stew some rhubarb with a lit- 
tle lemon rind and sweeten to taste. When still 
hot, fill a basin with the stewed fruit, cover with 
a plece of bread, place a saucer on top of the pud- 
ding and press with a heavy weight till cold. 
Serve with custard. 
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YUM YUM PUDDING. One cup of cooked ee- 
real, half cup molasses, half cup of milk, half cup 
of seedless raisins, two well-beaten eggs, half tea- 
spoon of powdered cinnamon. Mix all the ingredi- 
ents together in a basin until perfectly smooth. 
Pour into a buttered pudding dish and bake for 
forty minutes. , 


GRAPEFRUIT PUDDING. Cut in half and scoop 
out the centers of three grapefruit. Beat the whites 
of four eges until quite stiff, then add gradually 
one cupful of sugar, beating all the while. When 
very smooth and light, add strained grapefruit 
juice and beat again. Mix with a cupful and a 
half of diced bananas. Fill grapefruit shells and 
serve very cold. This is a cheap as well as a 
delicious dessert for either dinner or luncheon. 


BAKED INDIAN PUDDING. Core, pare and 
slice twelve sweet apples. Bring one quart of 
milk to the boiling point; remove from the fire, 
stir in a secant quart of Indian meal, two table- 
spoons of flour, one teaspoon of salt, half a cup- 
ful of molasses and three tablespoons of chopped 
suet. Place the apples in a large, greased baking 
dish, pour in mixture and bake in a moderate oven 
for three hours. 


CABINET PUDDING. This delicious pudding is 
made by disposing on the bottom and around the 
sides of the pudding mold, crystallized fruit of var- 
ious colors arranged in tiny wreaths or geometrical 
designs, being held in position by cold butter with 
which the mold is thickly spread. Toasted fin- 
gers of whole wheat lightly buttered are then laid 
against the fruit and the mold filled with alter- 
nate layers of fruit and toast. Prepare a rich 
cream custard by beating four eggs with two ta- 
blespoons of sugar and then adding a pint of whip- 
ped cream and half a teaspoon of vanilla extract. 
(Care must be taken to have the cream only slight- 
ly thickened.) Pour this gradually over the pud- 
ding until the toast is thoroughly saturated and 
finished the mold with a layer of the toast fingers. 
Adjust the cover and steam for two hours; serve 
unmolded with a fruit syrup sauce. 
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